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PRELIMINARY REFORT OF 1963

SURVEY OF FOOD PREVERENCES OY U, 8, SOLDIERS

From 1950 to 1954 eight national surveys of soldiers’' food prefer-
ences were conducted. Ratings were obtained on 435 different food names,
with at least 2,000 soldiers expressing their degree of liking or dis~
liking for each food. The details of these surveys -- including the
pilot -tt_adios, selection of respondents and administration of question-
naires, quantification of ratings, reliability and validity, analyses
of preference in relation to food class and to respondents’ character-
istics, and many other aspects of the surveys -- are coqrchcmiv;cly
described by Peryam, et n_l.l/

The data from these surveys have proved to be valuasble as guidelines
in the planning of menus, in decisions to introduce certain new foods,
and in selecting foods to be developed for various operational rations.
The large number of requests for the survey results from numerous local,
state, and federal governmental agencies; food manufacturers llld
industrial caterers; universities and school systems; units of all
the Armed Forces; the press; and from many cther types of organizations
and individuals reflect the interest and needs for the systematic body
of data on food likes and dislikes,

The results of these surveys, besides serving directly applicable
goals, have constituted a major part of the core knowledge for a food

acceptance research program, For example, some of the problems or areas

1. Food Preferences of Men in the U, 8., Armed Forces, Armed Forces Food
and Container Institute, Chicago, 1960,




of investigation that have been recognized or given new emphasis as a
result of the survey program have been: the inter-effects of foods as
combined into meals; the effect on preference and acceptance of repeti-
tive serving of lilitod number of foods; elaboration of the influence
of cultural and social factors on toqdl choices; and effect of unusual
eonditiop- on_ynxtornl of acceptance.

Strong evidence was obtained that average tood preferences remained
fairly constant over a period of several your'.zl Hence, it was not con-
lidoroﬁ necessary to resurvey frequently since the gains in accuracy
would have only marginal value. However, over the past eight to nine
years preferences for certain foods may have changed appreciably because
of shifts in patterns of consumption and because new processing and
distribution methods have increased the availability and improved the
quality of these foods. PRurther, the Master Menu now includes many new
foods which have never booQ previously surveyed and consideration is
being given to issue some 1004; on which preference infcrmation is
currently lacking.

To keep this gnforlntion current and as complete as possible a new
survey of soldiers’ food protoroncos‘;;s undortnk;n in cooperation with
the Office of Personnel Operations, Department ot‘th. Army, This report
summarizes the procedure and methods used in this sirvey and the basic
preference information for each of 263 foods. Future rsports yill
present more detailed analyses and a more comprehensive discussion of
“the techniques uaod,_chnncoa in preferences over time, and the relation-

ship of preferences to 12 background characteristics of the respondents.

2. 1Ibid pg. 50-53



Peryan e_i_: al contained details on previous food preference surveys.
Only major (}cpnrturu in the methods from those used before will be dis-
cussed here.

Method

Food Survey. Many of the food names were submitted by the Menu
Planning Division, U, 8. Army Subsistence Center. Others were derived
over s five-year period from requests by food technologists and Ici.lt!;ltl‘
and food service administrators for information on foods not previously
surveyed or for which preferences were likely to have changed. The
remaining food names were randomly selected from the previous survey,
were of :pocilnl methodological interest, or were believed to be candidates
in future dove.lopmtal work. Table 1 shows the number of foods according
to the categories surveyed for the first time, resurveyed, or control
foods. (The control foods were five foods which have been included in
every survey as a check on the consistency of results from survey to
survey).

Questionnaire Forms. The food preference questionnaires were supple-

ments to those used in Sample Survey 74, Department of the Army, conducted
by the Office of Personnel Operations and the Adjutant General's Office
during Pebruary-March 1963. Seven four-page food preference forms were
printed as inserts in the Sample Survey questionnaires. Each form con-
tained the names of 40 foods. The respondent was instructed: "For each
food in the following list, circle the one phrase that best tells how
much you like or dislike it, If you have never tried a food anytime in
your life, circle 'not' tried'.” For control purposes , some foods appeared

in more than one form, such that although the seven forms contained a



total of 280 food names, the number of different foods waz 283.

'l'hc' Sample Survey questionnaire, completed by all respondents
regardless of the food preference questiomnaire form they were given,
contained 47 items dealing with such topics as the man's number and
type of dependents, housing transfers, aad demographic éuractcrilt:lcl ‘

such as age, education, and region of origin, interests in bowling, etc.

Sasple Survey. Army Regulation (AR) 600-45 sets forth the purpose,
responsible and procedures for Sample Surveys. Relevant sections of this

AR are included in Appendix I.




S'eo!g: of Present l_aggrt

The most immediately useful statistics from food preference surveys

are the average ratings. In order to make these ratings available on

a timely basis, this first report is devoted almost solely to the pre~

sentation of these bagic data.

Succeeding reports will cover the following topics:

1.

Reliability of survey data, including comparisons with past
surveys.

The relationship betwesen preference for each food and each of
the following 12 background characteristics:

b.

1.
g.

h.

J.

k.

Region of oruin,(by goographical area)
8ize of hometown

Age

Rducation

Length of active federal service
Component (US, RA, NG, etc.)

Grade :

General technical aptitude (intelligence) score
Marital status

Separate rations allowance

Father's highest level of education

Live in barracks vs. other place



Results

The food names are arranged according to major food-class. Yor
each food, the average represents the sum of ratings divided by the
number of respondents who gave s definite rating for the food. Thus,
the responses of those who indicated they had not tried a food or who
omitted a food are not included. The weights assigned to the hedomic

scale categories are as follows:

Like Extremsly -9
Like Very Much -8
Like NModerately ~7
Like Siightly -6
Neither like nor

dislike ~5
Dislike Slightly -4

Dislike Moderately - 3
Dislike Very Much -2

Dislike Extremely -1

Bejection of questionmaires. A gquestionnaire was eliminated if:
(a) Fo responses were given to 10 s more “166d nﬁ'u,
(b) Omnly one or two different rating catocori;s were used,
(c) Tem or more comsecutive food names were rated t}n same,
and a total of three different rating categories were
used,

(d) Special patterns of response were evident, e.g., a
continuous up-and-down cycle.,

Of the 19,6884 questionnairesreceived, 357 (or 1.8%) were eliminated.

Basic preference information., Tables 2.1 through 2.11 present the

foods surveyed, the number of soldiers rating each food, the mean rating,

and the percent of soldiers indicating they had never tried that food.
7
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Appendix I

Outline of Army Regulation (AR) 600-45

1. General., The Sample Survey of Military Personnel is a periodic
survey required by Headquarters, Department of the Army. It is based on
a method of random selection which enables prediction of characteristics
of the entire military population by means of a relatively small sample,

2., Purpose. To provide information to assist the Headquarters,
Department of the Army agencies in planning budget requirements, establish-
ing personnel policies, supporting proposed legislation, answering in-
quiries from Congress and Government agencies, and determining attitudes,
opinions, and characteristics of Army personnel.

3. Responsibility.

a. The Chief, Office of Personnel Operations, is responsible
for monitoring the over-all survey for developing procedures for gather-
ing data, and for processing, analyzing, and publishing the survey results.
(Here the responsibility for the last three steps, and partial responsi-
bility for the second &tep has been assumed by the Armed Forces Food and
Container Institute upon agreement with the Office of Feraonnel Operations).

b, Major commanders are responsible for the cperation of the
survey in the field and for the return of survey data to the Adjutant
General.

(1) Adjutants general and adjutants at all echelons are
responsible to their commanders for staff and technical supervision of
unit personnel sections which administer the survey at the unit level

and for establishing adequate controls to insure that prompt distribution



of the questionnaires is made to the unit personnel officers.

(2) Unit personnel officers are responsible for process-
ing the survey at the unit level to include completing the items answered
from personnel records, administering the questionnaires tc respondents,
reviewing the quutio.mim fo.r accuracy and completeness, reporting
the reason if a respondent is not available, and transmitting the com-
pleted questionnaires to the Data Processing Unit by the due date of
the survey.

c. Data procesling unit commanders are responsible for pre-
paring a master control roster of persomnel to be included in the survey
for each organization serviced, for auditing ccmpleted questionnaire forms,
for preparing punched cards from the questionnaire forms and for pre-
paring punched cards for non-availables.

4, Personnel surveyed. As applied to the present survey, all

enlisted men stationed within the Zone of the Interior are eligible for
survey except: transient personnel assigned to reception stations,
ovsrsea replacement stations, transfer stations, and personnel actually
enroute to and from oversea command; patients assigned to medical hold-
ing detaclments; Army National Guard and United States Army Reserve
personnel on active duty for training; personnel in confinement.

5. Selection of Respondents. Respondents are selected for the

survey by the last two digits of the Army service number. Numbers are
selected to sample approximately five percent of the enlisted mem.. In
the present survey the digits selected were 09, 29, 49, 69, and 89, All
men in grades E-1 and E~2 with service numbers ending in 03 were also

chosen, since a disproportionate number of men in these two grades are

10



not available for testing largely because of the high leave rate and
number at reception and replacement stations.

6. Distribution of Porms. Questionnaires are distributed by the

Adjutant general to each of the eight Data Processing Units (DPU's) in
the Continental United States. The DPU's, in turn, forward the ques-
tionnaires, together with a list of names and service numbers of the

personnel to be surveyed, to each organization.

7. . Administration at unit level. Personnel officers screen all
personnel records to identify .111 eligible ind:lv:lduai (by last two
digits of service number) who may not appear on DPU rosters.

Each questionnaire contains some items (in this case 10 items)
which are completed by the personnel clerk from appropriate records.
These items deal with such matters as component (RA, ER, NG, US, etc.),
length of active federal military service completed, present grud;, etc.
The respondent then completes the remainder of the questionnaire under
supervision of an officer, noritny the unit personnel officer or the
adjutant. Typically, administration is in groups rather than by
huliv':ldual and one assistant’ ;uporvinér or instructor is provided for
each group of 10-15 respondents,

If a respondent is not available, his service number and grade are

entered on the first page, and the reason for non-availability indicated.

11



Table 2.1
Accessory Foods - Summary of Preferences
Foods Fusber of Mean % answering
Respondents Rating "Not Tried"
A. CONDIMENTS AND RELISHES - SWEET

Maraschino Cherries 2825 6.1k 9.3
Mixed Sweet Pickles 2815 6.24 1.1
Raisins 2815 6.hk 0.8
" B. CONDIMENTS AND RELISHES - OTHER
Pickled Beets (cold) 2673 5.53 5.5
Grated Parmesan Cheese 2833 5.Th 10.1
Mushrooms - 270 6.1k 1.1
Olives (green, unpitted) 2825 5.58 2.8
Olives (stuffed with pimento) 2750 6.02 7.3
3lazed Onions 2710 5.37 10.5
Sliced Rav Onions 2673 5.97 1.3
Sweet Green Peppers ‘ 2815 5.Th 8.3
Kosher Dill Pickle (with garlic) 2833 6.22 6.2
Assorted Crisp Relishes 2750 6.hh T.5
Relish Tray 2833 6.30 5.3
C. BOT CONDIMENTS AND SAUCES
Mustard 2673 6.05 0.9
Worcestershire Sauce 221 6.3 10.7
Hot Sauce 2750 6.05 2.7
D, SAUCES, GRAVIES, AND TOPPINGS
Dessert Topping (whipped type) 2833 7.00 0.8
Giblet Gravy 2710 6.84 k.2
Honey 2825 6.&9 2.2
Maple Syrup 5383 6.Th 0.9
Sour Cream 2T k.60 12.6
Whipped Cream 2673 T.24 0.5
K. SPREADS
1. Fruit-Type
Cherry Jem 2815 6.83 3.9
Peach Jam 2825 6.55 2.8
Pineapple Jam 2750 6.28 5.7

12



Table 2.1 {Continued)

Foods Mumber of Mean % answering

Respondents Rating "Not Tried”
Raspberry Jam 2721 7.00 0.8
Strawberry Jam 2710 7.01 0.4
Jam 2833 6.81 0?2
Apple Jelly 2833 6.63 1.4
Blackberry Jelly 2815 6.96 1.1
Currant Jelly 2825 6.18 9.9
Grape Jelly 2750 7.10 0.5
Strawberry Jelly 2721 7.33 1.1
Jelly 2673 6.83 0.1
Orange Marmalade 2815 6.21 10.5

2, Other

Butter 2710 7.47 0.0
Cream Cheese 2750 5.53 4.2
Honey 2823 6.49 2.2
Margarine (Oleomargarine) 2721 6.16 2.2

13



Table 2.2
Beveragss - Summary of Preferences
Poods Bumber of Mean % answering
Respendents Ratiangs "Not Tried"
A. FRUITS OR FRUIT FLAVORED
Cherry Drink (nonurl'»omtcd) 2825

6.04 10.3
Grape Drink (noncarbomated) 2750 6.91 1.6
Lemon Drink (noncarbomated) 2815 6.9 2.1
Lime Drink (noncarbometed) 2710 6.15 k.9
Orange Drink (noncarbonated) 2673 7.32 0.9
Grape Juice 2121 7.39 0.h
Canned Orange Juice 2750 7-M1 0.3
Frosen Orange Juice 2121 T1.73 0.3
Instant Orange Juice 2833 6.84 0.8
Limeade ’ 2815 6.90 3.5
Fruit Punch 2673 7.13 1.9
Grape Punch 2815 7.0h 1.5

B. OTHERS

Butterailk 2721 k.85 3.8
Bot Chocolate (self-prepared) 2673 6.88 1.5
Hot Chocolate (from dispenser) 2750 6.90 3.8
Iced Coffee ShTL k.00 12.9
Instant Coffee 2025 .79 2.5
Coffee 2710 T.11 0.6
Vegetable Juice 2750 6.58 k.9
Fresh Milk 2833 8.36 0.1

Hot Tea 2833 6.05 1.1



Table 2.3

Ireads - Summry of Preferences

A. SWEET (VITH SUGAR INGREDIENTS)

Raisin Bresd
Quick Coffee Cake
Jelly Doughmuts

B. OTERER IREADS AND CRACKERS
Garlie French Bread
Whole Wheat Bresd
Not-Cross Buns

Saltine Crackers
Euglish Maffins

15

Bunber of

Respondents Rating

2825
2015

2833
2633
2825
2673

6.52
7.53
6.25

7.69
7.“
7.18

8.3
2.1
0.7

3.0
0.6
1k.6



Assorted Dry Cereal
Corn Flakes

T
Hot Whole Wheat Ceresl

Ontusal
Cresa of Wheat
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A.

Yoods

Assorted Dry Cereal
Cora FMakes

moT
Hot Whole Wheat Cereal

Gatmeal
Crean of Wheat

16

2833
2815

21
2750




Table 2.5
Desserts - Summary of Preferences

Foods ‘Nwmber of Mean % answering
Respendents Rating "Net Tried”
A. CAKES
Applesauce Caks 20633 6.76 7.1
Chocelate Cake 2750 T.43 0.1
Devil's Food Cake 2633 T.28 1.1
Narble Cake 2825 7.03 .6
Peach Upside-Down Cake 2710 T.39 3.8
Raspberry Shorteaks 212 107 3.8
Spice Cake 2750 6.72 - 3.6
Gingerbread 2673 6.91 2.5
3. COOKIES
mrlw:ch Ieshox Cooyiu ggg '?.g ’%‘2
Browaies cookias . o
Chocolate mm’ s 2825 6.98 0.8
Cocomut Drop Cookies 2673 6.82 k.5
Raisin Cookiss 270 6.73 1.6
Sugar Cookiss 2673 6.72 1.7
Gradam Crackers 2815 6.64 2.1
C. CCEBBIERS AND FIES
1. Fruit A
Apple Brown Betty (apples, 2825 6.88 10.1
bread & spices, baked) ,
Apricot Cobbler 2673 6.’}7 18.8
Peach Cobbler 2750 Tdile 10.5
Apple Ple 2750 7.85 0.1l
Apricot Ple 2815 6.13 10.2
Blackberry Pie 2833 T.22 1.3
Blusberry Pile 2673 7.13 1.7
Mincomeat Pié 2710 6.08 5.2
Peach Ple 2925 T.19 0.6
Rimbard Pie 2833 5.30 18.3

Riwbard & Stravberry Pie 2615 6.46 1k.9
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Table 2.5 (Continmed)

Foods Fber of Mean % saswering
Respondents Rating  “Not Tried”

2. Cresm or Meringne

Cocemut Cresm Pis 2025 7.28 1.5
Pisseppls Cresn Pis 2710 7.08 5.h
Chocolats Meringws Pis 2033 7.13 3.8
lemon Meringue Pie 2721 T.59 0.7
D. ICE CRRAMS
~  Ice Cresm 2750 T7.70 0.1
Chocolate Ice Cream 2T T.33 0.2
E. GEIATINS
Cherry Gelatin 270 6.35 11.7
lemon Oelstin 2815 6.26 11.3
Lime Gelstin 2825 5.73 11.9
Orangs Gelatin 2750 6.31 8.k
Raspberry Gelatin 2721 6.62 11.h
Raspberry Gelatin with Bananas 2815 6.61 15.3
Strawberry Gelatin 2833 6.61 5.9
Raspberry Jello 2710 6.50 2.0
¥. PUDDINGS
Bread Pudding 8264 6.h3 5.k
Cottage Pudding (cake pudding) 2815 ggg 1:.;

'.l‘apioc‘a Pudding 2721
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Table 2.6
Fruits - Summary of Preferences

Toolds Wuuber of Mean 4 answering
Nespendents Rating "Tet Tried”
A. YRESK
Assorted Tresh Fruit 2015 8.03 0.2
Dananes 2750 T.59 0.1
Cantaleup 2033 7.38 2.8
Dates 2625 5.52 5.0
‘Fectarimes 2710 6.31 31.0
Oranges 2721 T+.53 0.1
Pears (fresh) 2673 T. 0.3
Watermslon 2673 T.58 0.9
3. CANNED OR PREPARED
Cammed Cherries 2833 6. 1.1
Orapefruit (caamed sectioms) 2815 6.h9 1.7
Feaches (caxmed) 2025 T.55 0.5
Rimbard 2710 . 17.6
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Table 2.7
Main Dishes - Summary of Preferences
Yoois Fumber of Mean 4 saswering
Respomients Rating “Net Tried”
A, BGGS AND OMELETS

Pried Rggs 2673 T.h3 0.2

Poached Eggs on Toast 2833 6.20 8.0

Seraubled Eggs 2673 7.02 0.3

Shirred Eggs (baked ia muffim pans) 2825 5.h2 0.7

Eggs to Order 2815 7.82 0.5

Nam Omelet 2721 T.22 5.7
B. CEEESES

Amsrican Cheese 21 7.07 0.6

num;.n.a Cheese (Rogquefort or 2615 5.07 1.9

‘Bleu

Cottage Cheese 2710 5.80 1.6
C. CEREAL LIGNT MAIN DISEES

Pizza 26833 T.17 3.5

Vaffles with m 2710 7010 1.05
D. MEATS

1. DBeef

Cormed Beef 2815 6.56 1.0

Cresmsd Dried Chipped Beef on Toast 2750 6.18 6.6

Creamed Ground Beef on Toast 2833 5.88 3.7

Roast Beef . 2673 T.79 0.1

Eot Roast Beef Samdwich with Gravy 2673 7.76 1.1

Pan-Fried Beefsteak 2673 7.72 3.1

Spiced Braised Beef Cubes 2825 6.03 1k.5

Beef Fricassee (beef cubes and 2025 6.02 6.1

vegetables)
Speaish Pot Roast (_vith tomatoes) 2625 6.TT 1k.0
Orilled Steak 2750 8.30 0.1
2. Hems
Baked Fresh Hem 2825 T.h2 0.2
Eom Salad 2833 6.85 A2

Barbecued Nea Steaks 2673 T.52 6.5
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Table 2.7
Main Dishes - Summry of Freferences
Yoods Fosber of Moan % answering
Pespondents Rating “Net Tried”
A. 3668 ATD OMELETB

Pried Bggs 2673 T.43 0.2

Posched Eggs on Toast 2833 6.20 8.0

Serambled Eggs 2673 T.02 0.3

Shirred Eggs (baked im muffim pans) 2825 5.2 0.7

Bggs to Order 2815 7.82 0.5

Hom Omelet 2 7.21 5.7
B. CHERSES

Awsrican Cheese 211 7.07 0.6

Blu-ﬂc%md Cheese (Roquefort or 2815 5.07 3.9

‘Bleu

Cottage Cheese 2710 5.80 1.6
C. CEREAL LIGNT MAIN DISEES

Pissa 2633 T.17 3.5

Waffles with Syrup 270 7.0 1.5
D. MEATS

1. Beef

Cresmed Dried Chipped Beef on Toast 2750 6.18 6.6

Cresmed Ground Beef on Toast 2833 5.88 3.7

Roast Beef ) 2673 7.19 0.1

Hot Roast Beef Samdwich with Oravy 2673 7.76 1.1

Pan-Fried Beefrtesk 2673 7.T2 3.1

Spiced Braised Beef Cubes 2825 6.h3 1%.5

Beef Fricassee (beef cubes and 2825 6.02 6.1

vegetables)
Spenish Pot Roast (_vith tomstces) 2025 6.T7 1k.0
Orilled Steak 2750 8.30 0.1
2. Hems

Baked Fresh Nem 2825 T.h2 0.2

Eom Saled 2833 6.85 h,2

Barbecusd Nem Steaks 2673 T.52 6.5
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‘o

5.

6.

T

Table 2.7 (Comtinmed)

Breaded Veal Cutlst
Veal Fricassee (vesal cubes aad
vegetables)

21

Bember of

Respendents Rating

2633

2815

2633

T.T5

60&

6.25

7.8h

h.87

6.
5.38

5.95

6.34
6.33
6.57

5.12

6.50

2.7
8.9

L]

' 12.5

0.7

3.1
7.9
1.5

2.3
22.0
0.7

9.7

0.7



Table 2.7 (Contimmed)

Poods Number of Mean % saswering
Respondents Rating "Not Tried"

10. Cround Mests

Stuffed Gresn Peppers vith 20815 6.13 1.9
Browm Gravy X
Orilled Nesburger Seadwich 2710 7.22 0.k
Spaghetti and Mestballs 19327 T.Ah7 0.2
Salisbury Steak 2825 T.20 3.8
11. Fowl
Barbecusd Chicken 2750 T.50 0.3
coum-y-s)nyh Chicken (southern 2673 T.80 0.2
fried
Stewed Chicken 27121 6.:8 1.2
Chicken Fricassee (in vhite sauce 2833 6.1k 9.7
with rice)
Chicken a la King on Toast 2815 6.56 8.3
Turkey Pot Ple 2721 7.20 3.2
12. Pish
Pan-Fried Fish 2™ 6.48 0.9
Fish Squares (breaded) qal 6.0k 5.5
Fried Oysters 27%0 5.99 8.8
Salmon Cakss 270 6.20 6.6
Salmon Loaf 2750 5.97 10.7
Deep Fat-Fried Seallops 2833 6.07 5.9
Seafood Platter (scallops, oysters, 2815 6.k h.2
and fish)
Boiled Shrimp 27121 6.36 17.4
French-Fried Shrimp 2673 T. 2.7
BakXed Tuma and Noodles 27121 6.03 5.6

Tums a la King 2750 593 10.7



AN

Table 2.8
Potatoes and Starches - Swmmary of Preferences

Foods Nusber of Mean 4% answering
Respeadents Rating "Fot Tried”
A. POTAYOES
Baked White Potatoes 2673 6.T7T 0.k
Potatoes Fried vith Onioms 2756 6.90 1.1
Franconia Petatoes (boiled, 2710 6.57 3.9
quartered, and baked)
Lyomnaise Potatoss (cubed, baked, 2025 6.22 8.k
with fried onioll)
- 0'Brien Potatoes (cubed, fried with 2™ 6.37 13.h
pimentos, amd peppers) ' -
Mashed Potatoss 2673 7.52 0.1
Candied Sweet Fotatoss 2T21 6.59 1.7
3. RICE
Fried Rice 2825 5.61 T.2
Steamsd Rice 2833 5.85 0.9

C. OTEER STARCEES
Baked Beans with Molasses 2710 5.7 12.3

Baked Macaroni amd Cheese 2815 7.16 1.k
Spaghetti with Meat Sauce 2750 T.31 0.k
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Table 2.9
Salads - Sumnary ef Preferences

24

Yoods Nwber of
Respondents
A. IUIT
Apple and Grapefruit Salad 2673
Banama, Oraage and Grapefruit 2815
Salad
Imdividual Fruit Salad 2825
Oraange and Grapefruit Salad 2025
Sliced Orange amd Cocomtt Salad 2750
Pear Gelatin Salsd on Lettuce 2750
. YEGETABLE
Cabbage Slaw 2750
Not Cabbage Slaw 270
Cauliflower Vegetable Salad 2721
Isttuce Vedges 2710
Marimated Green Beans and Omion 2833
Salad :
Tossed Green Salad 2673
Tossed Vegetable Salad 2721
C. COMBINATION
Csbbage amd Cottage Cheess Salad 2825
Cabbage, Apple & Pimsspple Salad 2710
Cabbags, Apple & Raisin Salad 2121
Grated Carrot amd Pimeapple Salsd 2833
Garden Cottage Cheese Salad (with 2673
celery, cucumber, oniea, pepper
and rsdish)
Cottage Cheese, Onion & Pimsnto 2673
Salad en lettuce
Egg and Cucusber Salad 2815
Macaroni Club Salad (with carrets, 2833
celery and eggs)
Sliced Pimeapple and Grated Cheese 2721
Pineapple Ring with Grated American 2825
Cheese oa Iattuce
VWaldor? Salad (apples, celery & mats) 2750

Mean
Rating

. $ answering
"Not Tried”

8.0

5.2

0.7
b,

1.6
' '8.09

2.5
15.5
25.9

k.1
13.3

2.5
2.h

7.9
8.6

Te5
12.9

26.9
20.5

5.9
5.0
8.2



Iable 2.10

Soups - Summary of Preferemces

Foods

Bean Sowp
Beef Barley Soup
Beef Noodle Soup

Beef Rice Soup
Chichen Rice Soup
Clam Chowder

Creole Soup (tomatoes, spaghetti,
peppers, omicns)

Cream of Celery

Knickerbecker Soup (beans amd
vegetables)

Minestrons Sewp (Veans, potatoes,
earrots, celery)

Oyster Soup

8plit Pea Soup

Pepper-Pot Soup (green pespper)
Tomate Bouillen Sewp
Turiey Rice Sowp

Temato-Vegatable Sewp with Noodles

25

Nanber of
lupnlpntn

265
2673
2633

2750
2815

2833
2673

2615
2815

Nean
Rating

6.56
66
6‘0&,
5.92
6
5.86
5.7

5.k2
5.92

6.29

5.86
5.54

5.2
5.9

6.76

% saswering
"Not Tried”

1.3
15.h
0.9
5.1
1606’
12.1
12,k
25.1
8.6
12.2
23.5
12.h
6.k

3.2



Table 2.11

VYegetables - Summry of Preferences

Foods

A. YLOWERS, FJRUITS AND SEEDS

Buttered (fresh) Green Beaas
Lima Beans Boiled with Nam Noeks
Buttered Broccoll

Cresmed Corn
Prench-Fried Eggplant
Buttered Green Peas

Pried Summer Squash

Succotash (1ima beans and whole
kernel corm)

Fresh Sliced Tomatoss

French-Fried Tomatoes
Sealloped Tomatoes (baked with
sugar, salt, pepper, omions)

B. LEAVES AND STHB

Sweet-Sour Cabbage (sngar & vinegar)
Spinach with Cheese Sauce

C. ROOTS AND BULBS

26

Nuaber of Nean 4 smswering
Respondents Rating "Not Tried”

ms 7013 1.0
2833 6.11 5.8
2T 5.58 12.2
2750 7.18 0.h
2121 5.65 2h.9
2633 6.78 0.2
2750 5.03 "~ 1k.9
2025 5.82 3.9
5k88 7.81 0.8
2673 5.75 3h.7
26825 5.h3 16.h
2710 .87 21.6
2673 5.33 1.k
26825 5.75 2.7
270 6.5 3.7

19327 5.00 12.4



Table 2.11
VYegetables - Summary of Preferences

FPoods Peaber of Nean: 4 smswering
Besponients Rating "Not Tried®

A. FLOWERS, FRUITS AND SEEDS

Buttered (fresk) Green Beans 2815 7.13 1.0
Lima Beans Boiled with Nem Nocks 2833 6.11 5.8
Buttered Broceoll 2721 5.58 12,2
Creamed Corn 2750 7.18 0.k
Fremch-Fried Bggplant 2121 - 5.65 .9
Buttered Green Feas 2833 6.78 0.2
Tried Summer Sguash 03 1 L9
Succotash (1ima beans and whole % ;.g 1;.3
srnel cors)

Fresh Sliced Tomatoes 5488 7.81 0.8
French-Fried Tomatoes 2673 " .

Sealloped Tomatoes (baked with &73 § Z§ 1321

sugar, salt, pepper, oalons)
B. LRAVES AND STENS '

Sweet-Sour Cabbage (smgar & vimegar) ‘ M. 21.6
Spimach with Chesse Seuce gg ;.g; 2.7

C. ROOTS AND BULBS

NEarvard ?uta (thickened vimegar 2673 5.33 11.5
sauce

Buttered Carrots ‘

Prench-Fried Onioms 2827%2 2:752 §-7,

Buttered Turnips 19327 5.00 2.k
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